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For Marmalade

FOOD AND FIXINGS

Left to right are Mrs. Leo Burnet, Mrs. Arthur Morris, Mrs. Dan Howes and Mrs. D. O.
Foshee, committee members of the Sparkleberry Garden Circle of the Mandarin Garden Club,
preparing to make a special marmalade to be sold at the citrus festival tomorrow and Sunday.

Mrs. Oscar Franklin, circle president, is not pictured. At right, same order, Mrs. Burnet, Mrs.
Guy Dodd, Mrs. Morris, Mrs. Charles Bruestle and Mrs. Howes look pleased at the end of
two days of marmalade making, with 342 pints to their credit.

Mandarin Women Start Two-Day Project-Accomplish Mission
Orange and Lemon Marmalade

By ELIZABETH CORNELIUS
It is said that in Florida’s citrus may be found a gold mine
of wonderfully attractive fruit. Kumquats, limequ^ts, orangequats,
calamondinis, tangelos, tangerines, sweet and sour Seville oranges,
lemons and limes combine for jellies, marmalades, butters and
preserves, among other toothsome foods.
At the local canning center and in their own homes, women
from Mandarin have been hard at work for the past two weeks,
preparing tasty morsels to be sold in the community’s second
annual citrus festival. Sponsored by the federated circles of the
Mandarin Garden Club, the festival is set for tomorrow and
Sunday from 1 to 5 o’clock in the Community Club on Mandarin
road.
Each of the circles, with a total of 180 members, is making
its share of pies, candies, preserves, marmalade and the like—
everything from or flavored by citrus fruit. Trees and fresh
fruit will be on sale, too, and cookbooks, for which recipes have
been screened from the experience of over 150 years of using
citrus.
The Sparkleberry Garden Circle made over 300 jars of
marmalade, using a special recipe combining tree-ripened seed
ling Mandarin oranges and Duncan grapefruit. Other circles have
made a variety of delicious marmalades.
Tested recipes for marmalade and for preserved whole kum
quats, as used at the canning center, follow.

medium or
3 large oranges
4

4

lemons

Slice the fruit, unpeeled, paper thin. Measure and add 5 times
much cold water as fruit. Allow to stand from 12 to 24
hours, then boil vigorously for 35 to 45 minutes. This should render
peel tender and reduce quantity one-half. Measure into 2 or 4cup lots. Cooking 4 cups or less at one time gives better flavor
and color.
If oranges are rather sweet or over-ripe, add additional lemon
juice—about 1 tablespoon to 1 cup fruit. Boil 8 minutes. Add %
cup sugar for each cup of fruit. Boil rapidly until the jelly
point is reached.
Pour Into hot, sterilized glasses or seal in jars. This yields
12 to 18 glasses.
The tree-ripened Florida Villa Franca, Perrine or Meyer lemon
is ideal for Jelly or marmalade making.

let stand again. When cold measure pint for pint of marmalade
stock and sugar and cook over a rapid fire until jelly stage is
reached (222 degrees F.). A variation may be made in this by
the addition, when sugar is added, of 1 cup or less of shredded
pineapple previously boiled for 5 minutes, used fresh.

as

Combination Marmalade
1 orange
1 lemon

1 grapefruit
Sugai

(Shredded pineapple optional)

Wash and run the fruft through a food chopper, add 3 times
the bulk of water, boil for 15 minutes and let stand overnight.
Next morning boil for 15 minutes, or until the peel is tender, and

Preserved Whole Kumquats No. 1
2 pounds whole kumquats
(after cooking)

2 pounds sugar
1 quart water

Thoroughly clean the kumquats, rinse well and drain. If
necessary scrub the fruit with I—---- -- ——--------------------------------- —------------- ■
mild soap and warm water.
Kumquats may or may not be
given the soda bath. If soda is
used, either scald the kum
quats with boiling soda water
or sprinkle the fruit with the
dry soda (about 1 heaping ta
blespoon of soda to 1 quart of
fruit), then.cover with boiling
water and let stand in the
soda bath 10 minutes. Pour the
soda water off and rinse the
fruit thoroughly in two or three
changes of cold water. Drain
l

well. Slit each kumquat with a sharp-pointed knife across the
section to prevent them from bursting open while cooking and
to facilitate penetration of the syrup. Drop into an abundance of
boiling water and cook until tender. Drain. Boil the sugar and
water together for 10 minutes. Add the drained kumquats. Cook
until the fruit is shining, clear and transparent. Cover tightly
and allow to plump 24 hours. The fruit will keep its shape better
if the cooking is done in a partially covered kettle. Reheat and
pack the kumquats into sterilized jars. Strain and pour the hot
syrup over them. Seal immediately. Process pint jars for 10
minutes at 180 degress F.

For Its Second
Citrus Festival
Tomorrow and Sunday are “the
big days” for Mandarin. The sec
ond annual Citrus Festival will be
in full swing conducted by the
Federated Circles of Mandarin
Garden Club. The event will be
staged at the Mandarin Commu
nity Clubhouse and is already at
tracting widespread interest.
It is not only the first festival
in this section of the state de
voted to advertising and selling
citrus products, but is equally the
first attempt to undertake such
a project by a Garden Club.
The Mandarin Garden Club was
established in 1945 by a group of
a dozen women all in or near
“Old Mandarin.” From this nuc
leus the organization has grown
into a Federation of Garden
Clubs, including seven circles—six
women and one men’s circle. Its
membership is drawn from as far
afield as San Jose, Loretto, Man
darin Fruit Cove and Switzerland.
The purpose of the original group
was embodied in its first motto,
“Preservation of the Mandarin
Oaks.” The progress of the clubs
has been paralleled by corre
sponding changes in its motto to
“Roadside Beautification” and now
One of Mandarin’s old but productive orange trees yields fruit for the area’s second annual
to its present slogan, “To Study,
to Conserve, to Cultivate and En Citrus Festival, which gets under way tomorrow and ends Sunday afternoon. On the ladder is
joy Nature's Beauty.”
Mrs. Ben Franklin, secretary of the Federated Circles of the Mandarin Garden Club, and picking
Money derived from the festival from the ground is Mrs. W. W. Arrowsmith, chairman of the Citrus Festival. (Journal Photo by
will be usedTto further the Fed Rocco Morabito.)
(
erated Clubs’ work. The Mandarin
oaks are rivalled by few and sur
,
passed by none in the state. Theyi mation booth on citrus‘Jfcultiva- Sparkleberry,
Mrs. J. F. Richard
do, however, require both culti-! tion will be manned by represen son; Tillandsia, Mrs. F. S. Schic
vation and pruning, and in some' tatives from the Duval County kel.
cases replanting. Scores of flow Agricultural Agency.
The president of the Federated
♦ * *
ering trees, such as dogwood, red 
Garden
Circles of the Mandarin
bud and tung are being planted: The entire hail was decorated ’
Club is Mrs. Rueben H.
from San Jose to Switzerland. In under the guidance of Mrs. Bruno Garden
The success of this ven
tersections of the various roads i Alberts and R. H. Bowden. At the Bowden.
ture is assisted by co-operation
are being beautified by the plant
center as a focus of interest will of the citrus growers of Man
ing of flowering shrubs.
be a display of from 40 to 50 darin, Loretto, Fruit Cove, and
as well as the nur
The scope of the festival’s ac types of citrus friut growm in the Switzerland,
'
tivities is best outlined by a re Mandarin area. This will be ar serymen of the district. ’ , ,,view of the various booths in ranged by Prof. Paul W. Dempsey,
which home made products are formerly of Massachusetts Agri
to be sold. Within the club’s build culture College and now a resident
ing will be found the following of Mandarin.
booths: Cakes, presided over by The sale of citrus fruit will be
Mrs. C. J. Masters, Sparkleberry under the direction of John Bow
Circle; cookies, presided over by den, and of citrus trees under the i
Mrs. Guy B. Dodd, Sparkleberry direction of Harvey Hartley.
Circle; pies, presided over by Mrs. The making of the preserves J
Warren Barker, San Jose Circle; pastries and candies has been pro-1
preserves, presided over by Mrs. rated among the six women cir-!
Gay Livingston Sr., Magnolia cles under the direction of a gen- *
bushel, peck or dozen, it was
Circle; candies, presided over by eral festival circle of officers of; Preparation for the Second An- second part has become the re by Professor Paul W. Dempsey, half
announced.
Mrs. B. H. Wilford, Honeysuckle which Mrs. W. W. ’Arrowsmith, j lual Citrus Festival of the Man- sponsibility of the Men’s Circle showing some 40 to 50 various Already the festival committee is
Circle; orange juice, presided over is chairman. The circles are rep-; larin Garden Club, scheduled foi and these products will be sole kinds of citrus fruit, orange, grape assured that some 20 types of
by Mrs. Margaret Dawson and resented on this executive group ‘ Ian. 14 and 15, entails an enorm- in booths outside the same build fruit, lemons, calamondin, kum- oranges
besides grapefruit, lemons
quarts and tangelos. Each will be
Mrs. W. Everette Dukes, of Til by the following members: Chero- ; jus amount of work for the citi ing.
and tangelos will be for sale.
landsia; cook books, presided over kee Rose, Mrs. D. F. Chandler; । ?ens of this relatively small com Under the leadership of Harvey labeled and will carry a descrip Most of the citrus fruit trees
by Mrs. E. J. Becker, Honey Honeysuckle, Mrs. A. L. Faris; munity on the St. Johns River. Hartley for the citrus tree booth tion of its history and special adaptable for cultivation in this
characteristics. This should prove
suckle Circle.
Jr.; Magnolia, Mrs. David Youse; This work involves the prepara and John Bowden for the citruc
northern section of Florida will be
Refreshments, presided over by San Jose, Mrs. V. A. Nelimark; tion of products containing on fruit booth, the past weeks have to be of interest to northern vis- offered for sale, including such
Messrs. C. D. Cleghorn and P. E. Satsuma, Mr. Paul E. McIntyre; oi- more citrus flavors or fruh Deen spent in gathering the fruit tors and may even open the eyes newcomers and unusual fruit as
of some of the natives.
McIntyre, Satsuma Circle; garden
and the sale of the actual fruil and trees necessary for sale. En
It is the hope of the festival the Honey Orange, Temples and
thusiastic and loyal support hai
accessories. such as sprinklers,
and trees.
committee that practically all of Satsumas.
bird feeders, soil checks, etc., will
Production of the first of these oeen received from the citrus the fruit thus shown on exhibit The show is made possible
be offered for sale. The inforterns will be the function of- the growers and citrus nurseries of will be found for sale in the booth through the generous support of
women members of the Mandarin Mandarin, Fruit Cove and Switzer outside as well as the trees pro the citrus growers and nursery
garden Club and the sale of them land.
ducing it.. Citrus fruit will be of men of Mandarin, Fruit Cove and
vill take place in the Mandarin The center of attraction inside fered for sale by the bushel or Switzerland.
Community Club. The sale of the the club will be a booth prepared

Old Orange Tree Yields Fruit For Mandarin Festival

Mandarin Bustling With Preparations For Week-End;
Second Annual Citrus Festival Set By Community

Left to right are Mrs. Leo Burnet, Mrs. A rthur Morris, Mrs. Dan Howes and Mrs. D. 0.
Foshee, committee members of the Sparikleberry Garden Circle of the Mandarin Garden Club,
preparing to make a special marmalade to be sold at the citrus festival tomorrow and Sunday.

Mrs. Oscar Franklin, circle president, is not pictured. At right, same order, Mrs. Burnet, Mrs.
Guy Dodd, Mrs. Morris, Mrs. Charles Bruestle and Mrs. Howes look pleased at the end of
two days of marmalade making, with 342 pints to their credit.

Mandarin Women Start Two-Day Project-Accomplish Mission
Orange and Lemon Marmalade

By ELIZABETH CORNELIUS
It is said that in Florida’s citrus may be found a gold mine
of wonderfully attractive fruit. Kumquats, limequ^ts, orangequats,
calamondins, tangelos, tangerines, sweet and sour Seville oranges,
lemons and limes combine for jellies, marmalades, butters and
preserves, among other toothsome foods.
At the local canning center and in their own homes, women
from Mandarin have been hard at work for the past two weeks,
preparing tasty morsels to be sold in the community's second
annual citrus festival. Sponsored by the federated circles of the
Mandarin Garden Club, the festival is set for tomorrow and
Sunday from 1 to 5 o’clock in the Community Club on Mandarin
road.
Each of the circles, with a total of 180 members, is making
its share of pies, candies, preserves, marmalade and the like—
everything from or flavored by citrus- fruit. Trees and fresh
fruit will be on sale, too, and cookbooks, for which recipes have
been screened from the experience of over 150 years of using
citrus.
The Sparkleberry Garden Circle made over 300 jars of
marmalade, using a special recipe combining tree-ripened seed
ling Mandarin oranges and Duncan grapefruit. Other circles have
rpade a variety of delicious marmalades.
Tested recipes for marmalade and for preserved whole kum
quats, as used at the canning center, follow.

4 medium or
3 large oranges

4 lemons

Slice the fruit, unpeeled, paper thin. Measure and add 5 times
as much cold water as fruit. Allow to stand from 12 to 24
hours, then boil vigorously for 35 to 45 minutes. This should render
peel tender and reduce quantity one-half. Measure into 2 or 4cup lots. Cooking 4 cups or less at one time gives better flavor
and color.
If oranges are rather sweet or over-ripe, add additional lemon
juice—about 1 tablespoon to 1 cup fruit. Boil 8 minutes. Add %
cup sugar for each cup Of fruit. Boil rapidly until the jelly
point is reached.
Pour into hot, sterilized glasses or seal in jars. This yields
12 to 18 glasses.
The tree-ripened Florida Villa Franca, Perrine or Meyer lemon
Is ideal for Jelly or marmalade making.

Combination Marmalade
1 orange
1 lemon

1 grapefruit
Sugar
(Shredded pineapple optional)

Wash and run the fruit through a food-chopper, add 3 times
the bulk of water, boil for 15 minutes and let stand overnight.
Next morning,boil for 15 minutes, or until the peel is tender, and

let stand again. When cold measure pint for pint of marmalade
stock and sugar and cook over a rapid fire until jelly stage is
reached (222 degrees F.). A variation may be made in this by
the addition, when sugar Is added, of 1 cup or less of shredded
pineapple previously boiled for 5 minutes, used fresh.

Preserved Whole Kumquats No. 1
2 pounds whole kumquats
(after cooking)

2 pounds sugar
1 quart water

well. Slit each kumquat with a sharp-pointed knife across the
section to prevent them from bursting open while cooking and
to facilitate penetration of the syrup. Drop into an abundance of
boiling water and cook until tender. Drain. Boil the sugar and
water together for 10 minutes. Add the drained kumquats. Cook
until the fruit is shining, clear and transparent. Cover tightly
and allow to plump 24 hours. The fruit will keep its shape better
if the cooking is done in a partially covered kettle. Reheat and
pack the kumquats into sterilized jars. Strain and pour the hot
syrup over them. Seal immediately. Process pint..jars for 10
minutes at 180 degress F.

Thoroughly clean the kumquats, rinse well and drain, If
necessary scrub the fruit with'
SELL-OUT’ ATTRACTION
mild soap and warm water.
Kumquats may or may not be
given the soda bath. If soda is
used, either scald the kum
quats with boiling soda water
or sprinkle the fruit with the
dry soda (about 1 heaping ta
। The second annual Mandarin ducts “went like hotcakes,” Mrs.
blespoon of soda to 1 quart of
.Citrus Festival was a “sell-out” at Bowden said, and the total sales
fruit), then cover with boiling
traction, Mrs. Reuben Bowden, figure, $2,500, was three times as
president of the Mandarin Garden large as the amount sold last year.
water and let stand in the
Club, said yesterday.
The well-stocked shelves and tables
soda bath 10 minutes. Pour the
The event, staged at the Man were stripped of everything but a
soda water off and rinse the
darin community Club building, at little preserves.
fruit thoroughly in two or three
tracted more than 5,000 people- Mrs. Bowden reported some of
local and tourist—to record an al the visitors told her they had heard
changes of cold water. Drain
most 50 per cent increase over cf the festival and had re-routed
attendance last year.
their trips in order to see the dis
Pies, pastries and citrus pro plays. “And nobody was disap
pointed, either,” added the garden
club executive.
Is the organization planning a
third festival? “No doubt about it’’,,
announced Mrs. Bowden, but the
date and location will be selected
later.

Citrus Festival Draws
Throngs at Mandarin

